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Investigation of experience about the event and the event food 
 
Mineko FUKUNAGA and Aya MIURA 
 
We conducted the investigation into the event and the event food for 196 students of 
Suzuka junior college. 
The result is as follows. 
(1)About the school experience that students had been going to in the childhood. A nursery 
school was 32%, kindergarten was 42% and both of them were 11%. 
(2)About Japanese old and traditional food culture, 31% students answered that it is very 
good, and 38% students answered that it needs to teach it very much. 
(3)About cooking the event food that students had ever cooked before, 67% students had 
ever cooked before. And 89% students cooked in their house, 75%students had learned 
how to cook the event food from “mother”, 28% students had learned from “a 
grandmother” and 17% students had learned it by oneself. 
(4)About the event that students knew the most, at the whole “New Year festival” and “the 
Doll’s festival]” were the most, and next to “The day before the official beginning of 
spring” and “Christmas”. 90% students who majored in the Food and Nutrition were 
“New Year festival” and 63% students who majored in the Philosophy of Children were 
“the Doll’s festival”. So we were able to ask you about the majoring characteristic. 
(5)About the event food that students knew the most, at the whole “New Year dishes” were 
the most. There were 88% students who majored in the Food and Nutrition and 62% 
students who majored in the Philosophy of Children. And next was “Soup containing 
vegetables and rice cakes for New Year festival”, there were 84% students who majored 
in the Food and Nutrition, and 61% students who majored in the Philosophy of Children. 
In addition, it was “New Year dishes” and “Soup containing vegetable and rice cakes for 
New Year festival” that there were many answers from students had cooked it for the 
event food.    
(6)About the event food which it wanted to plan in a nursery, there was the most 
“Christmas” at 66%, next was “Doll’s festival” at 63%, and then “The before the official 





































































































































































































































思う」が全体では 38％、専攻別では、食物栄養 47％、こども学 35％、「比較的そう思う」が全



















































































































































































































































































は、１月の「お節料理」と「雑煮」であり、食物栄養がそれぞれ 70％と 61％、こども学が 29％






















































































































































































































































































































































































































































































































































































































































































１）酒井治子 「０・１・２歳児の保育」 2010年 12月号 P11～17 特集 保護者と考 
え進める食育「食」を通して子育てを支援する   
 
２）食べもの文化編集部 芽ばえ社 2008年９月号 別冊 P61～93 「食べもの文化」 
文京区立保育園の楽しい食育元気な食育 ４章 お楽しみ行事の中で行事食とおやつ  
 
３）金澤妙子他  相川書房 2009年 Vol.14 No.３ P10～45 保育の実践と研究 スペース新社
保育研究室 特集 節分行事  
 
４）鈴木恵美子 芽ばえ社 2006年４月号 No.359  P42～43 「食べもの文化」こどもの郷土
料理 
 
５）社団法人全国学校栄養士協議会 2007～2008年 季刊栄養教諭 郷土料理を訪ねて 
 
６）越桐由紀子 全国学校給食協会 2010年３月号 Vol.61 No.664 P31～40 学校給食 特集 
郷土料理を教材化する 学校と給食センターが連携してー伝承料理・地場産物を効果的に使
用するー   
 
７）沢野勉 全国学校給食協会 2011年１月号 Vol.62 No.674 P26～35 学校給食 特集 
 行事食とお祝い献立、行事食、受け継ぎたい文化とこころ  
